N KERHFRECOLD CUTS
= All served with focaccia, olives, sun dried
tomatoes, and Giardiniera.
B HFEEE - BUE - REZE AR B ERE

FORMAGGI 300
Italian assorted cheese platter, honey and chutneys

HALAHER BB REMHE

AFFETTATIMISTI 600
Italian assorted cold cuts

FAURR KRR

IBERICO E Bayonne 880

Iberico and Bayonne ham rocket
FRELA KRR IE B P A KRR ZEE
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YPHRISALAD

i CAPRESE

Buffalo mozzarella, rocket and tomato salad,
fried “Coccole”

FAREWRL KA F ARk IS BRI A

&,ﬁﬁ’!’ INSALATA DI FICHI DI BUFALA DI

MORTADELLA 360
Seasonal salad with buffalo mozzarella fig and
beetroot, pecan

T ZRAR B AL R L KA SRR e ) HARk

*‘e‘f@ INSALATA DI VERDURE GRIGLIATE 580

Grilled vegetable, salmorillo sauce , quinoa,
burrata cheese, lemon zest

RS T S sl T e SR

gﬁgRUCOLA E FUNGHI 380
Organic rocket, mushroom, aged
balsamic vinegar, 24 months Parmigiano Reggiano
BRI SRR PR K ST
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APPETIZER

BRUSCHETTA DIMAIALE 400

Bruschetta, sous vide pork loin, tuna sauce,
black truffle, fried caper, bean sprouts
ERRISERE BN AT BINE BT
ST e

BRUSCHETTA DIPOLPO OR ACCIUGA 400
Bruschetta, tomatoes, stir-fry octopus, mint

PERTE A B W EE M

*H T A R E R R AR

FRITTURA DIMARE 420
Deep fried calamari and seafood, garlic mayo

BrrErh B B Kanse ik

INSALATA DIMARE 380

Seasonal seafood salad, sauteed clams in
white wine, organic tiger prawns
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Water 60NT for one person. All prices include 5% vat
and subject to 10% service charge
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ZUCCA E CAPESANTE

Creamy pumpkin soup, seared
Hokkaido scallop
BIRS iduEET B

ZUPPA DI PESCE 300
Seafood soup, tomato, garlic bread

FiiEkes FREE

All our Pizzas are baked in an Italian oven
and we use only imported mozzarella
cheese and flour from Italy

BPIRIBERE R DAZ AN R RGE 1 1 2B I L%
TR » {5 A3 e =] e A 5 Fh AR
H#O -

3 MARGHERITA 390

Tomato sauce, mozzarella cheese,
basil

AR BRRFIE F ST WAL B

[/ p1avora 450
Spicy salami, ‘nduja sausage, tomato sauce,

mozzarella cheese

Bk RIGIE FE I BRI R

gj@ 4 FORMAGGI 2.0 320

Gorgonzola, mozzarella, scamorza ,ricotta cheese ,
honey, fresh fig, pecan

XARVeAFC R 352k Ehy O R AR R M A F]
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BAYONNE E RUCOLA 380
Tomato,mozzarella cheese, rocket ,Bayonne ham,

Parmigiano Reggiano
EEFERE A KBRS TREE IFOK 2R FAE T B R F]

PI1Z7ZA CALZONE 380
Ricotta cheese, mortadella ham, mushroom, tomato
sauce, mozzarella cheese

PR i ER R FOR AR B B WAL R

FRUTTIDIMARE CON SALSA
ALPESTO 380

Basil pesto, clam, red prawns, calamari,
scallop, cherry tomato, mozzarella cheese

FERT S Yo inE ORI Al BRI AL A
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RISOTTO

CAPESANTE E ASPARAGI 380
Pan-fried Hokkaido scallops, asparagus, mascarpone
cheese, creamy risotto

HEET R A BRI R JhiHgE

FUNGHI E PORCINI FORMAGGIO 380

Seasonal mushroom, porcini, 24 months Parmigiano
Reggiano, parsley
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PASTA
y¥ CAPELLINIAOP 380 LASAGNA BOLOGNESE (&4 - %) 550
Garlic, peperoncino, Bologna style beef and pork ragout,
") extra virgin olive oil tomato sauce, mozzarella cheese
= FREHMRGEE RIS TR TP S T F BT TR ]
*Add el 580
Jhems ;_\;Ems ° GIGLI SALSICCIA
B BROCCOLIE TARTUFO 380
Home made gigli, sausage, broccoli, black truffle
FETTUCINE GAMBERI E ZUCCHINI 380 BT BIB T & 16 220 AT
Home made Fettuccine, lemon olive oil style,
red prawns, cherry tomatoes, zucchini
MEEREALR T E A
LINGUINE PESCATORA 380
Tomato sauce, seasonal seafood, fresh tomato,
basil, parsley
el R B OEE
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MAIN COURSE
POLLO DIAVOLA 830 BRACIOLA DIMAIALE 980
Calabria style spicy roasted US spring chicken, Grilled Kavalan black pork chop,
garlic potatoes, shishito peppers glazed figs, Marsala wine
NhMEGHREEER AL FREHE A FABE TG R RFE TR PR LR BRI
HAEMREEBR > THSHLANBEE R
MERLUZZO 980  TAGLIATA DIMANZO 2280
Pan-fry codfish fillet , 120z Grilled U.S Prime beef Ribeye,
seasonal seafood in tomato sauce , rocket, Parmigiano Reggiano,
chopped garlic, olive, chil balsamic glaze,grilled cherry tomato
PR S B RRE T R I 128 AR LEPrime RNt i
MK A BRI T Bk
] DA RO R E R R R O SR
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SIDE DISH
A French fries with truffle mayo BRMFBREARER R T 250
// Sautéed mushroom garlic parsley MU ZEEIRF & 250
! Roasted rosemary potatoes TR EERSNE 250
BH &G
DESERT
DOLCIDELLA CASA 300 TIRAMISU 350
Daily dessert selection Osteria signature tiramisu
H f e E B OsteriaffsEghKER
GELATO 300
Osteria gelato and sherbets selection, All gelato are home made with
3 scoups natural ingredient and fresh fruits
Osteria FHEF Tokik & Z¥ 35k FE SV B R R B Ad ROk 3R
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Water 60NT for one person. All prices include 5% vat

and subject to 10% service charge
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CHEF SET MENU
FEREEAER
limitied for 2 people # AFRE
*ERE DL F ERETE

APPETIZER
RIS

Bruschetta, sous vide pork loin, tuna sauce,
black truffle, fried caper, bean sprouts, carasau
EREEFEENE A BNE FRY ST # T Rt
Deep fried calamari and seafood, garlic mayo
BRrFrh B EMERAE Kirse 0l
Pear, Bayonne ham, mozzarella cheese, seasonal salad
PEFESY EERFRAE KRR AR AR I 5] ZEEMHL

soup
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gﬁ Peeled tomato, garlic, ciabatta bread
FETRivEE & A IR

MAIN COURSE
FH
Choice of twoiZE —5EiE

\,)) Homemade pumpkin potato gnocchi,
‘nduja & sausage ragout, mascarpone cheese
BNESE I BRERCREBE I BRI
1100

Pizza , mortadella ham, burrata cheese, pistachio, basil
e BR/C SRR ATRIEEEE ] BROO SRR AR
*EEMEHEBR  THAHELERREER N
1200

Salted salmon and asparagus risotto, Creme fraiche
EEEEE A B AR
1500

Grilled tomahawk pork chop, green apple
marsala sauce, fried kale, potato pave’
RIBBAHEGE FHERBPAET UK E ERETE
1600

J} Oven-roasted spring chicken stuffed mixed mushrooms,
lemon thyme creamy green pepper sauce, potato
BIEEREEE EE BE DT ERESE
1700

b

\)/ Grilled daily fish, Salmoriglio & Calabria sauce,
French fries, green salad
BRIBBRI A BERE RN EAE Bk R
1800

Bone-in beef short ribs, red wine sauce, stir-fry vegetables,
mashed potato
RIS B4/ INE AL R BR
2000

DESSERT
SH G

Daily dessert platter
F RS AR A

COFFEE or TEA
STV AT SR

W B

Water 60NT for one person. All prices include 5% vat
and subject to 10% service charge

K& BAGOT. FTEEKEE TS L AMEEER AFINE
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BUSINESS LUNCH MENU

THEEER
* PR BB F TR
TG Do SR T

APPETIZER
B3
Choice of onelZ—iE1E

giﬁ CAPRESE DI FICHI E BUFALA
Mozzarella cheese & fig, basil, fig glaze
KGR IR R] FERTER oM B R B ICREE

PATATE DI POLPO
Octopus & potato, herb olive oil , olive
EAENEYN BEBE N BEHE

gﬁ@ ASIAGO DI QUINOA CON VERDURE GRIGLIATE
Grilled seasonal vegetable, quinoa, Asiago cheese
RIBZER BT 22 AN RGEE R IR IDHL

w ZUPPA DI PANE AL POMODORO TOSCANO
Peeled tomato, garlic, ciabatta bread
RS B EIR S
\f» INSALATA DI SALMONG SALATO
Salted salmon, shallot, cucumber, Créme fraiche, chili

HEERES FARIDAL HARI BT

MAIN COURSE
*3
Choice of one 1Z2—iEE

. j PIZZA
Mortadella pizza Panini, extra olive oil, mozzarella cheese,
sweet basil, Italian herb spicy oil
FABI R ER B A4 IR ]

HFER) B BE=AA
*AEGSHRR  NEGHLARBEEA M
880

\‘/‘g' GNOCCHI
Homemade pumpkin potato gnocchi, ‘nduja & sausage
ragout, mascarpone cheese
IS E U BR A R F B 1 BRI R
880

SALSICCIA
Grilled homemade ltalian sausage, mustard mashed
potato, balsamico onion sauce, fried kale
RIBEAFMER EXTTRERETR
EREKEREART FURKHE

980
b
) POLLO
Oven-roasted spring chicken stuffed mixed mushrooms,

lemon thyme creamy green pepper sauce, French fries
IEEREREE L R E BE ik ik
980

MANZO
Pan-fried beef sirloin steak, red wine sauce,

crispy herb potato
RI60ZISRAA-HE AL ST FERE BTN
1380

DESSERT
HH G
Choice of our daily dessert
& H FER R R EE

COFFEE or TEA
STV AT SR
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